
 

August   
NEWSLETTER 

Here at The Brownstone Café we take time and care to prepare 

your food fresh and delicious for you! As you patiently wait for 

your food to be prepared, please enjoy our newsletter with the  

latest news from The Brownstone Café.  

 

Try our delicious stuffed 
French toast for breakfast!  

With its cinnamon flavor and 
cream cheese filling, you are 
sure to fall in love with this 
delightful breakfast favorite! 

 

Breakfast served until 11am 

“Like us on Facebook”  

 

August is the time to soak up those last days of 

summer before it is back to school!  So enjoy 

your time with family and friends, and let the 

Brownstone Café 

help you with 

your summer 

plans, whether it 

be a party, an 

afternoon get to-

gether, or a 

breakfast with 

friends. 

SHOWER? GRADUATION? BIRTHDAY? 

Book Your Next Event at The Brownstone 

A Memorable Celebration… 

Brownstone’s patio or the  interior is the perfect 

place to host a Birthday Party, Baby or Wedding 

Shower,  Rehearsal Dinner or any Special  Celebra-

tion!   Brownstone is closed in the evening so it is 

available for you to host your event!  No cleaning 

the house needed when you choose to host your 

event at the Café!  Let us do the work while you    

enjoy the celebration!  Contact our catering depart-

ment     or ask your server for more information.   

Catering: 714-454-3356 or 

www.brownstonefood.com 



Looking for a fit lunch as healthy 

as you are?  Try one of these   

delicious lunch options, all healthy 

and hearty! 

 VEGGIE WRAP: Lettuce, tomatoes, 

sprouts, red onions, carrots,    

avocado, cucumbers & mush-

rooms 

 SPINACH APPLE WALNUT & 

CHICKEN: Spinach, Apples, Wal-

nuts, Dried Cranberries, Grilled 

Chicken & Raspberry Vinai-

grette 

 MATT’S SPECIAL: Apples, Avo-

cado, Brie, Balsamic Vinegar 

on Squaw bread 

Recipe of the Month: 

BRITTNAY’S STRAWBERRY SENSATION 

1 (10 inch) angel food cake 

2 (8 ounce) packages of cream cheese, soften 

1 cup white sugar 

1 (8 ounce) container frozen whipped topping, thawed 

1 quart fresh strawberries, sliced 

1 (18 ounce)  jar of strawberry glaze 

Crumble the angel food cake into a 9x13 in dish. 

Beat the softened cream cheese and sugar into a me-
dium bowl until light and fluffy. 

Fold the whipped topping into the cream cheese mix-
ture. 

Press the cake into the pan with your hands then 
spread cream cheese mixture onto the top/ 

In a medium bowl, combine strawberries and straw-
berry glaze until strawberries are evenly coated. 
Spread over cream cheese layer. 
 
Cover with plastic wrap 
and chill until serving. 

Drizzle chocolate over the 
top for added sweetness! 

 Awesome August’s  

Cutout Coupon: 

Bring this coupon back 

in the month of Sep-

tember for $2 off your 

entrée! 

Expires: September 30th, 2014 

August Quotable and Jokeable 

“The first week of August hangs at the 

top of the summer, the top of the live-

long year, like the highest seat of a 

Ferris wheel when it pauses in its turn-

ing.” 

-Natalie Babbitt, Tuck Everlasting 

 

Q: Why do bananas use sunscreen? 

A: Because they peel. 


